The study sought to explore the status of microbial contaminants in street vended food and the incubatory carriers among street food vendors conducted in Mbeya City in 2014. The questionnaires and observation checklists were administered whereas, bacteriological examination of stool specimen and food were collected from 96 street food vendors. The results showed that 21 (27%) out of 78 of food samples collected and five out of 25 stool specimens were found with food borne disease pathogens. Some of the pathogens are not only among the top ten least wanted food borne diseases but also some vendors were convalescent carrier and multidrug resistant. The pathogens include Escherichia coli O157: H7, Staphylococcus aureus, Salmonella Typhi and Salmonella Typhimurium. The results showed that 70% of respondents had formal primary education, 27% had secondary school education, 1% had university education suggesting that majority of vendors never had basic knowledge on food safety training to better understand the concept of the food safety in relation to microbial contamination in food and human health carriers. The results of microbial quality of the food demonstrated that the food vendors had to offer unsafe food to their clients. The study identified infrastructure, food equipment, and casual helpers, presence of pests, holding temperature for food and storage, weak regulatory systems as a gap in Mbeya City Council. The outcome of this study can serve as a baseline data for management and improvement of the street food safety based on study area.
Introduction
The study was carried out on street food vendors and their food they sold in the City of Mbeya. The study based on four wards Ruanda, Sisimba, Uyole, and Igawilo in the City Mbeya. The study involves the application of two tools: the WHO five keys to safe food and five keys to growing safe fruits and vegetables. The five keys aimed at safeguarding food hygiene practice and promoting health by decreasing microbial contamination from food vendors and street vended food. The keys are 1) Keep Clean; 2) Use safe; raw materials and water 3) Cook food thoroughly; 4) Avoid cross contamination and 5) "Keep food at safe temperatures. The five keys practices presented in the paper aim at reducing microbial contamination resulting from biological, therefore do not address contamination by chemical or other hazards. However, the knowledge and technologies that can eliminate all food safety problems associated with the microbial contamination of food are not yet present (WHO, 2012).
The paper presents the new kit that practices to reduce microbial contamination of fresh fruits, vegetables, and cereals from fungal i.e. mycotoxins, during planting, growing, harvesting and storing. The Five keys are: 1) Practice good personal hygiene; 2) Protect fields from animal faecal contamination; 3) Use treated faecal waste; 4) Evaluate and manage risks from irrigation water and 5) Keep harvest and storage equipment clean and dry. Some microbial such aflatoxins can produce moulds, smell and/or discolorations while, others organisms hardly real produce any smell, discoloration, or any other changes you can detect with your senses. In addition, you will not even know they are there until you start to feel nauseous, stomach cramps or pain. The Keys have been practice by countries such Belize, Guatemala, and El Salvador (WHO, 2012 & WHO, 2016 ).
In addition, the outbreak of Aflatoxicosis in Tanzania 
Factors that offer Microbial Growth in Food
In generally most food contains sufficient nutrients to support microbial growth of which several factors encourage, prevent, or limit the growth of microorganisms in food; the most important are moisture, temperature, time, Oxygen, and pH. These factors are broadly involved water activity, pH, temperature, and relative humidity. The water activity varies very little with a temperature that supports microbial growth. The addition of solute decreases the water activity to less than one. The change in pH of a food with time may reflect microbial activity, and food that is poorly buffered does not resist changes in pH, such as vegetables, may change pH values (Yusuf et al., 2012) . Example for the pH of muscle from a rested animal may differ from that of a fatigued animal. 
Vendors food borne disease pathogens carrier status
Twenty-five human stool specimens were drawn from the four wards Ruanda, Sisimba, Uyole, and Igawilo showed that only five and specifically those drawn from Ruanda ward were contaminated with food borne diseases pathogens often implicated in diarrhoeal diseases. These include Escherichia coli O157: H7, Staphylococcus aureus, Salmonella Typhi and Salmonella Typhimurium that are not only among the 16 known food borne disease pathogens listed in Table 2 but also the top ten least wanted in food as they are known to fatal consequences to consumers of food the contaminated food. According to Thanh, (2015) Salmonella species, Escherichia coli, and Staphylococcus Aureus are antimicrobial-resistant pathogens bacteria. These included two isolates of Salmonella Typhi, one isolate of Escherichia coli 0157: H7, one isolate of Escherichia coli species, and one isolate of Salmonella Typhimurium.
In the study area, the most spread pathogens among the isolates were Salmonella species at 60% i.e. three-fifth of all isolates. However, no single stool sample food with more than one pathogens or with co-infections as some pathogen species may interact within the host (Diedrich, 2011). This anticipated that future studies might clarify valuable new information on the interesting subject of co-infection of protozoa with other pathogens. The carrier status is evidence that no food hygiene regulation was been complied with during the time of the study. 
Microbiological contaminants in food
Of 78, various food samples collected 21 (27%) had pathogens that can cause food borne diseases as shown in Table 2 ). These findings were somehow similar to several study findings by Campbell in ( One sample of sardines and cooked rice had Staphylococcus aureus 3% two out of 78. Escherichia coli were isolated in two samples of cooked rice and in a sample of pickle-mixed vegetables. Bacillus cereus was isolated in a sample of cooked maize mixed with beans and lastly, Enterobacter cloacae were isolated in one cooked liver sample. In the other circumstance, two pathogens Acinetobacter baumannii and Acinetobacter haemolyticus were found in a cooked bean while Bacillus megaterium and Lactococcus raffinolactis found in a stiff porridge sample. This is contrary to the stool sample that single pathogen found in a stool sample presents no co-infection.
As the case of parasite interactions that include microbial interference when one bacterial species can further suppress the virulence or colonization of other bacteria, such as Pseudomonas aeruginosa suppressing pathogenic Staphylococcus aureus colony formation revealed by (Sievert et al., 2013). Of all isolates, only bacterial pathogens were isolated. Pathogens like viruses, protozoa, and helminths, which are commonly responsible for causing diarrhoeal diseases, were not isolated from the sample collected in the study area. In this case, they both should have been cleared by a reputable and reliable medical examination before engagement, as the law requires. On the other hand, they may have been victims of an ongoing outbreak in Mbeya City or elsewhere that was yet to become publicly noticeable. In both cases, it shows a gap within the City Health Authorities pro-activeness in food hygiene protocols and needs to be redressed. The fungal toxins that produce Aspergillus flavus found mainly in maize, cereals, groundnuts by cooking can withstand the high temperature of more than 180 o C (Yard et al., 2013). However, aflatoxins in food can be control best achieved by measures designed to prevent the contamination of crops in the field and during storage, or detection and removal of contaminated material from the food supply chain. These fungal toxins that produce Aspergillus flavus are responsible for aflatoxicosis outbreaks in East Africa countries including Kenya and recently Tanzania of which 68 cases and 20 deaths. The affected regions were Dodoma and Manyara; this resulted from the poor production of peanuts and maize not kept in clean and dry storage equipment, poor food safety and improper handling of food While in the case of cholera, the adaptation which, will suit cholera setting by training food street vendors, school children, and community on five keys to safe food, this has worked in Haiti, Comoros, Angola, Gambia, Mozambique, Guinea, Botswana and the Democratic Republic of Congo is useful. Controlling microbial growth in food is not a once and all activity it needs multi-interventions that start from farm to dinning. The mnemonic conditions such moulds and others forcing the monitoring being throughout food supply chains to final consumers. Table 4 . This paper is based mainly on biological aspects that microbes are responsible for a large number of food borne diseases. 
Source: Types food contaminants adapted from Texas Education Agency (2014) & (2015)
In Food Safety and Sanitation Class, six conditions suggested by Texas Education Agency (TEA, 2014 (TEA, & 2015 which bacteria may need to grow, its acronymically is abbreviated as "FAT TOM" it stand as Food, Acidity, Temperature, Time, Oxygen, and Moisture. FAT TOM is a mnemonic device that portrayed in Table 5 is used in the food service industry to describe the six factors that contribute to food spoilage, favourable conditions required for the growth of food borne pathogens (TEA, 2015). In one extreme, these organisms do not real produce any smell, discoloration, or any other changes you can detect with your senses. You will not even know they are there until you start to feel nauseous, stomach cramps or pain.
The theory of Water Activity (a w ) and food borne diseases
The physical property of Water Activity (a w ) has direct influences on food storage stability because of some deteriorate processes in food are mediated by water. The chemical potential of (a w ) is related to the osmotic pressure of an aqueous solution. When a substance such as salt is dissolved in water, the water activity is reduced (Sevenich et al., 2015) . Curing food with salt and sugar can also dispossess bacteria of the water they require. This is done through osmosis process. When applied to a food's external, salt and sugar pull moisture from the inside of the food to the surface, where it evaporates. Salt and sugar also bring on osmosis with the bacteria themselves by sucking the water out of them through their own cell walls, killing them by sunstroke. On the other hand, heat up food to 165°F 74°C or for at least 30 seconds is enough to wipe out any dangerous bacteria it might contain. This is why salting is an ancient way of preserving food. The water activity is the amount of moisture in food that activates the bacteria growth. The water activity scale ranges from 0 to 1 as shown in Table 3 . It suggested that the higher the value, the most available moisture in the food. Water activity is a major reason for preventing or limiting the growth of bacteria causing food or borne diseases. Food borne pathogens cannot grow under water activity of 0.85. In Table 3 , almost listed food borne pathogens have water activity above 0.92 with exception of Staphylococcus aureus 0.85 and aflatoxin such as Aspergillus flavus 0.82 have water activity below 0.86. 
Source: Texas Education Agency (2014 & 2015).
The various pathogens are critical and fatal in the prevention as some are listed in Table 3 . Many of these pathogens have the different duration that can persist on dry inanimate object surfaces that can span for more than five years. Therefore, it is difficult to realize the risk of contamination of some diseases as when and where the risk occurred. This complexity can be is from farm to dinning. It is important for everyone, include vendors and consumers to be aware of microbial risks along the food before we eating to reduce the risks surrounding all the time although as some pathogens may be spread beyond the compliance of five keys to safe food and five keys to safer fruits and vegetables (Lim et al., 2010 and WHO, 2012) . In the context of inanimate dry surfaces, some pathogens have high touch surfaces that require a more frequent cleaning regimen. These are not limited to walkway rails doorknob/handle, walkway rails, beds, chairs in patient rooms at health care facilities. These surfaces have high risks of bioburden if not sterilised as it contains a high number of bacteria living on a surface compared to conference rooms, bus seats, communal and public places these have less potential for exposure to pathogens (Sehulster et al., 2004 ).
